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Keep The Cookie Jar Well 
Stocked For The Children 


During Summer Holidays 


Chocolate Chip Oatmeal 
Cookies 
31, dozen 


One cup sifted enriched flour, v2 | 2 well-beaten egg whites 
teaspoon soda, 44 teaspoon salt, 4] 1 cup brown sugar 
cup shortening, soft, 4% cup brown} 1 cup chopped nuts 
sugar, 44 cup granulated sugar, 1 Combine ingredients and _ spread 
egg, 2 tablespoons water, 14 teaspoon | mixture over bottom layer, Bake in 
vanilla, 114 cups rolled oats (quick!a moderate oven (350 degrees F.) 
or old-fashioned, uncooked), 1 cup| for 20-25 minutes. When cool, cut 
semi-sweet chocolate chips or pieces,| into squares, 

1, cup chopped nutmeats. | —o— 

Sift together flour, soda and salt} Raspberry Cream Cornucopias 
into bowl. Add shortening, sugars, Cookies: 14 cup butter, 4, cup 
egg, water and vanilla, Beat until) powdered sugar, %4 cup milk, 1 cup] 
smooth, about two minutes. Fold in| cake flour, sifted, 14 teaspoon va- | 
rolled oats, chocolate chips and nut-/ nilla extract, 


meats Drop from a teaspdon ontc 


greased baking sheet and bake in a! 


moderate oven (3875 degrees F.) 12) add flour and vanilla extract. Spread 
to 15 minutes, | very thin with a broad, long-bladed 
—*% | knife on a_ well-buttered inverted 

Chocolate Cookies |dripping pan. Bake in moderate} 


4, cup sifted flour 
t y00n soda 

spoon salt 

shortening 


sugar 


soft 


lespoon water 


1, teaspoon vanilla | work quickly to get the best results. 
2 ounces chocolate, melted Filling: 114 pints heavy cream 
1', cups oatmeal, uncooke | (whipped), 1 cup raspberries, crush-| 
Si together flour, soda and salt) ed, 44 cup powdered sugar. 
into bowl, Add. shortening, sugar, Mix whipped cream, sugar and 
egg, water, vanilla and chocolate| raspberries, Fill cooled cookies with 
( ed to lukewarm) Beat until) raspberry whipped cream mixture. 
smooth, about 2 minutes Blend in —$— 
rolied oats. Shape dough in rolls Cocoanut Macaroons 
about l-inch in diameter, Wrap in cup sweetened condensed milk, 
waxed paper and chill thoroughly.) 3 cups shredded cocoanut, 1 teaspoon 
Cut in thin slices and place on Uun-| vanilla 


greased baking sheet. 
moderate oven (350 degrees F. 
10 to 12 minutes Makes 4 dozer 


in a 


ykies 
0K . 


—$— (350 degrees F.) 8 to 10 minutes or 
Chocolate Fudge Rounds until a delicate brown, Remove from 
One-half cup shortening, 42 cup|pan at = once Makes about 30 
sugar, 2 eggs, 1% cups sifted all-| cookies 
purpose flour, 4, teaspoon baking +— 


pow der, % 


semi-sweet chocolate, melted, 4, tea- Beat 2 eggs until light, Gradually 
spoon vanilla, 44 cup chopped nuts.| adq@ 1 cup fruit sugar and add 3 

Cream shortening, add sugar grad-| tablespoons melted butter, Combine 
ually, blending together until light! anq add 


and fluffy. Add eggs, one at a time, 1 cup chopped dates 
beating well after each addition, Sift 4% cup raisins 
fi with the baking powder and 1 cup chopped cherries 
sa Add vr ices yee eee Ny 1 to 3 tablespoons chopped candied 
gether Add melted chocolate, va- yineapple 
14 and nuts. Mix thorous : PINSED) 


minute 
+ 
Fruit Fingers 
pd 
€ raisin 
ri amo 
. t 
il 
4 
iS] ater 
i flour 
ea n bakir 
N cherrie 
I first six ingredients in a sauce 
pa boil hree minu and ] 
A | da dissolved 
4 St Si flour and bakir 
three nes hen r in 
r 1 pan 10 inche square 
i I I i and floured 
i att is bee Tr 
ri par r and r 
face € pour remainde 
ri n ar pread, Bake a 
for 50 to 60 minut W 
n finger may be ed ar 
ited tO suit the 1 
+ 
Nut Snacks 
Bottom Layer 
able bu 
fte flour 
lk 
l n bakir pe 
( ne the above ingredient ant 


For Eczema— 
| Skin Troubles 


k ¢ to get G 


D Oll 


it lasts many days 
t t entrated 

I n | give t 

t " ly st 

t Pp and ¢ off in a very few days. The 
same rue of I g Toes and Feet, Ba ‘ 
i] salt Rheum and other skin tr les 

RK mber that MOONE’'S EMERALD OIL Is 
® clean, powerf penetrat antiseptic O. 
that does not stain or lea easy resid 
‘ satisfaction or mon k 


3ake cookies 


teaspoon salt, 1 package 


| Spread evenly in a greased cake pan, 
| 8 inches square, 
Top Layer 


, Cream butter, add sugar gradual- 


ly. Stir in milk a little at a time. 


; oven (350 degrees F.) until delicately 


| browned (about 10 to 12 minutes). 
Remove from oven and quickly 
cut into 38-inch squares. Roll in the 
|} Shape of a cornucopia. If cookies 
| become too crisp to roll, return to 
| oven to soften. It is important to 


Mix condensed milk, cocoanut and 
)| vanille Drop by teaspoonful on 
1\| well-greased baking sheet, about 1 


inch apart. Bake in moderate oven 


Tuti Fruiti Squares 


up chopped peel 


2; cup chopped nuts 
spoon vanilla 
Sift ther % cup of flour, 1 tea- 


poon baking powder and #23 tea- 
spoor ult. Add to mixture. Spread 
greased 8 inch pan, Bake 50 
nute in 350 degree oven. 
+ 
Cherry Snacks 
Rub together 1 cup of flour and] 
ip of butter until crumbly, Pat 
to greased pan 
Mi ther 
1 cup chopped walnuts 
fine cocoanut 
| nd glazed cherries 
eg beaten 
Aspe baking powder 
> tablespoons flour 
Spread this over first mixture and 
bake at 300 degrees until brown. | 
+ 
Hawaiian Dream«Bars 
cup butter 
ip brown ar | 
1 cup flour 
2 € 
1 cu igat 
l 1 vanilla extract | 
oon salt | 
’ l hredded cocoanut } 
1 corn flakes | 
1 p chopped nutmeats 
B! butter and sugar thoroughly | 


Add flour and blend well with fork 
or dough blender. Press mixture 
evenly and firmly into bottom of shal- 
low baking pan, Bake in moderate 
oven (350 degrees F.) about 15 min- 
utes or until delicately browned. Beat 
eggs well, add sugar gradually and| 
continue beating until mixture is} 
light and fluffy. Add remaining in- 
gredients and mix well. Drop by 
spoonfuls on top of previously baked 
crust and spread evenly. Bake in 
moderate oven (350 degrees F.) 
about 25 minutes. Cut into squares 
while still warm. Yield 40 
(9x13 inch pan), 
— 
Walnut Date Squares 

1 cup dates 
14 cup water. Boil these together 
until thick and let cool 
Mix as for piecrust: 
tablespoons shortening 
14 cup sugar 
egg yolks 
1 teaspoon baking powder 
cups flour 

144 teaspoon salt 

Pack in pan and spread with date} 
mixture. Beat 2 egg whites with 1 
cup brown sugar, spread on top and} 


bars | 


sprinkle with walnuts. Bake 14 hour | 
in oven 350 degrees F. 
Tin first was used by the Egyp- 


| constantly. 


tians in the 16th century B.C, 


Ice-Cream Dishes Provide 
Delicious Summer Desseri 


Here is a recipe for basic vanilla 
ice cream, a favorite with both chil- 
dren and adults during the hdt sum- 
mer months, Recipes for interesting 


%4 cup chopped walnuts. 
Chocolate Chip Ice Cream 


Add % cup chopped semi-sweet 
chocolate to basic recipe. 


variations are included and make Chocolate Ice Cream 

lovely desserts for family or party Melt 1% ounces’ unsweetened 

meals. chocolate over hot water; add. 8 
2 tablespoons of flour tablespoons hot water and stir un- 


16 cup sugar 
A few grains of salt 


til smooth. Add to basic recipe, 


ote Devise Method 
" Sia TAN Oaipe) Wilpotng cream, Of Killing Rattlers 


chilled 
Combine the flour, sugar and salt. 
Mix to a smooth paste with %4 cup 


MATADOR, Tex.—Two Matador 
men have perfected a sure thing for 


of the milk, Add remaining milk.|capturing snakes, They have the 
Cook in top double boiler, stirring| Proof in 79 rattlesnakes so far this 
constantly, until thick, about ten) year. 

minutes. Add a little of the hot mix- Their system is simple. They use 


ture to the beaten egg and stir into 
the mixture in double boiler. Add 
vanilla. Cook 2 minutes stirring 
Chill. Whip cream and 
fold into chilled mixture. Pour into 
freezing tray and freeze until firm, 
about two hours. 


a long iron rod, some old rags and 
a can of gasoline. The soaked rags 
are set afire and forced into the 
snake den. The heat and the fumes 
force the snakes out. 


Bill Slover and Homer Starkey 
killed or captured 68 rattlers from 
From this basic recipe many inter-| one den on the Gerald Waybourn 
esting variations of ice cream may) ranch 12 miles northeast of Matador. 
be prepared by adding one of the | they brought back alive six of the 
following to basic recipe: largest rattlers, 

Fruit lee Cream Slover and Starkey use a forked 

1 cup sweetened strawberry, rasp-| stick when they want to capture a 
berry or crushed peach pulp and/rattler alive but generally they kill 

1 cup crushed pineapple, drained;| them on the spot. Rattlers, they say, 
or; often kill livestock by their poisonous 

16 cup crushed pineapple, drained | bites. 
and 1% cup finely ghopped mara- 


schino cherries. HISTORIC PASS 


The North Kootenay pass on the 
B.C.-Alberta boundary in the Rocky 
Mountains has an elevation of 6,774 


Butterscotch Ice Cream 
Melt 2 tablespoons butter; add % 
cup brown sugar and cook 1 minute. 


Omit other sugar in basic recipe. feet. 
Maple Walnut Ice Cream inceneensasintemaesin macom 
Replace the sugar in the basic] The tomato is also known as the 


recipe with 44 cup maple syrup and 


“love apple”, 


2993 


aalhi3 eto 


.. lifts your good apple pie _ 


% 


right out of this world ! 


like yours! 


for hearty 


Surprising what Ingersoll Baby Roll 
will do even for the best apple pie — 
This scrumptious blend of 
mild and well-aged cheddar is wonderful 
sandwiches and 
dishes, too, Melts smoothly and evenly. 


And for a delicious budget-wise party 
snack, just surround Ingersoll Baby Roll 
with crackers, let folks dig in! 

Remember ask for INGERSOLL 
BABY ROLL Cheese next time you shop. 
It's smart to serve on so many occasions! 


hot cheese 


ica 


SOSH, LANA LA MAR IS 
WARRYING KERRY KOOPER 

IOTTIE DARLING, WHO USED 
T IN LOVE WITH KERRY 


READING MOVIE 
MAGAZINES AGAIN? 


NO MARK CABLE I> eae | 


—By Chuck Thurston 


BUT POPS! THESE iV 
TRIANGLES, DEFINITELY 
ARE MORE INTERESTING!!! 


l HONESTLY, PEGGY IF YOU 
STUDIED GEOMETRY AS 


ail 


DILIGENTLY AS YOU READ 
THAT HOLLYWOOD CHATTER, 
MAYBE YOU'D GET BETTER 
MARKS! 


‘ 


JULY 24th, 1952 
os -- 


in Memoriam 


—— 
PIERSON 


In loving memory of Frankie 
Douglas, aged 4 years. who pas- 
ved away July 17th, 1950: 


“Beautiful memories are lovely 
things 
They last to the longest day, 
They don’t wear out, they can’t 
be lost 
And can never be given away.” 
ee. Qa 
So sadly missed and always 
remembered by 
Daddy and Mummy. 


MORE PEOPLE BUY 


Garrett Motors, 


Suen: ih SAIGS 


LJ S& ae 
A é yin demand. 
GENERAL { in. value a 


Level Lan 


—o—— 

Mrs. Inez York is spending 
her summer holidays at Edmon- 
ton studying hard at teachers’ 
summer school, 

—— —Q---— 

Mr. and Mrs. Edwin Becker 
left last Thursday for their home 
in California after visiting many 
friends and relatives here. 

a | So 


Mrs. Peter Schmidth of Har 
vey, North Dakota was visiting 
in this district last week with her 
brother, C. K. Reiswig and other 
friends. 


4 4j,Y), 


Bit 


Let the facts show you why a Chevrolet 
truck means dollars-and-cents savings! 


trucks offer GM 


THE CARBON CHRONICLE 


Mr. and Mrs. Otto Schielke of 
Drumheller were visiting in the 
Level Land district. 

ceil limon 

We are glad to see Chris Roth 
has been released from the hos- 
pital. 

a , 

Mr. and Mrs. John Befus of 
Vernon, B.C. are visiting with 
their parents Mr. and Mrs. Adam 
Roth and friends. 


Mr. and Mrs. Roy Schaber, his 
mother, Emmanuel Schaber, El- 
mer and Ivan and his two sons, 
Burton and Don left by car last 
Tuesday for Oshawa, Ontario. 
Ivan will be married on July 22 
to Miss Brock. 


Wf, 
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Size up the four facts at the right-hand side of this page. 
They lay it on the line — the reasons why a Chevrolet truck 
cuts down your hauling or delivery costs on any job you 
want to name. 

But there’s more to it than that. With all its savings 
on purchase price and on-the-job costs, a Chevrolet truck 
is the greatest truck to drive you ever got your hands on. 
Easier Recirculating Ball Bearing Steering. Clutch smooth 
and easy. Fast, quiet Synchro-Mesh transmission that elim- 
inates double clutching. Roomy cab with five feet of hip 
room, ventipane windows, and seats with double-deck 
springs. And for increased safety and comfort, Chevrolet 
“Shade-Lite’”’ Glass with the exclusive 
shaded windshield which greatly reduces glare and heat. 


(Optional at extra cost.) 


CHEVROLET TRUCKS 
THAN ANY OTHER MAKE! 


Chevrolet is first in operating cost per ton mile. See 
them in our showroom today. 


Most of the S.D.A. people of 
this district were attending the 
annual Camp Meeting at Lar- 
ombe this past week. Speakers 
from all parts of Canada and the 
United States were present. The 
offerings collected for the week 
amounted to over $14,000.00. 


ams (Puen « 


Mr. and Mrs. Courtney Gimbei 
of Peace River were in the Level 
Land district to haul grain and 
visit with Mr, and Mrs. Jacob 
Gimbel. Courtney. has seeded 
some barley and is working for 
an oil firm. He reports that the 
best crops in Alberta have been 
along the Smoky river and in 
tlie Peoria district. 
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Page Three 


Dr, and Mrs. S.W. Leiske and 
Evelyn of Lodi, California »spent 
a few days with Mr. and Mrs. 
John Leiske and family. They at- 
tended the Calgary Stampede 
and visited Banff and the Colum- 
bia Ice Fields. 

ere{) aces 


Many of this district were happy 
to meet Dr. and Mrs. Walter 
Winslow. Mrs. Winslow is better 
known as Bernice Fleck, daugh- 
ter of Mr. and Mrs. Joe Fleck 
tvho once lived in this district, 
later west of Beiseker and now 
of Tees. Dr. Winslow interned 
ui Vancouver and will carry on 
his practice in the same city. 


More Truck 


for Your Money! 


Get the price on the 
Chevrolet truck that’s the 
right size, type and capa- 
city for your work. You'll 
find that Chevrolet gives 
you far more for your 
money — because it’s en- 
gineered and built to 
unsurpassed standards of 
value. 


Rock-Bottom ' 
Operating Costs ! 

You can’t beat Chevro- 
let’s Valve-in-Head engine 
for over-all economy 

They just keep rolling 
along. A choice of four 
time-tested high torque 
engines to match the 
load. 


Engineered and Built 


for Your Loads ! 


Every Chevrolet truck 
gets the job done fast and 
sure — providing the wid- 
est selection of body 
styles as well as chassis 
for special bodies in 
wheelbases from 110’- 
212", 


Your Truck Investment 
is Safer ! 


When the time comes u 
trade in an old Chevrolet 
truck, here’s good news 
Year after year, used 
Chevrolet trucks tradi 
tionally bring more 
money, compared to what 
they cost, than other 
makes. This is confirmed 
by Chevrolet's wide cus 
tomer acceptance 
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